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Clothing  and  Textiles  10 

Clothing  and  Textiles  10  is  the  first  course  in  the  series.  The 
course  may  be  offered  for  three,  four  or  five  credits.  Each  course 
consists  of  the  first  three  core  modules  listed  below.  One  additional, 
elective  module  is  added  for  a  four  credit  course  or  two  additional, 
elective  modules  are   added  for  a  five  credit  course. 
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Clothing  and  Textiles  20 

Clothing  and  Textiles  20  may  be  offered  for  three,  four  or  five 
credits.  Each  course  consists  of  the  first  three  core  modules  listed 
below.  One  additional  elective  module  is  added  for  a  four  credit  course 
or  two  additional  elective  modules  are   added  for  a  five  credit  course. 
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Food  Studies  10 


Foods  Studies  10  may  be  offered  for  three,  four  or  five  credits. 
Each  course  consists  of  the  first  three  core  modules  listed  below.  One 
additional  elective  module  is  added  for  a  four  credit  course  or  two 
additional  elective  modules  are  added  for  the  five  credit  course. 
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Food  Studies  20 


Food  Studies  20  may  be  offered  for  three,  four  or  five  credits. 
Each  course  consists  of  the  first  three  core  modules  listed  below.  One 
additional  elective  module  is  added  for  a  four  credit  course  or  two 
additional  elective  modules  are  added  for  a  five  credit  course. 
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CREDIT  CHANGE 


Approval  has  been  given  for  High  School  Home  Economics  courses  to 
be  offered  for  three,  four,  or  five  credits  at  the  10  and  20  levels. 

The  change  in  credit  status  is  intended  to  promote  student 
enrolment,  and  to  facilitate  future  restructuring  of  the  courses,  in 
keeping  with  the  Secondary  Education  Policy  recommendations.  The  changes 
will  also  increase  school  timetabling  flexibility. 

Thirty-level  courses  will  continue  to  be  offered  for  five  credits 
to  ensure  adequate  coverage  of  the  scope  of  content  at  that  level.  The 
five-credit  status  of  the  thirty  level  course  will  continue  to  meet 
post-secondary  entrance  requirements. 

The  core  and  elective  modules  in  the  Clothing  and  Textiles  and 
Personal  Living  Skills  courses  readily  accommodate  the  new  credit 
structure.  Three  modules  are  CORE  at  each  of  the  10  and  20  levels  of 
Clothing  and  Textiles.  These  three  modules  will  comprise  a  three-credit 
course  and  the  core  of  a  four-  or  five-credit  course.  One  elective  module 
will  be  chosen  to  complete  a  four-credit  course  and  two  elective  modules 
will  be  chosen  to  complete  a  five-credit  course. 

The  organization  of  Personal  Living  Skills  clearly  identifies 
three  content  areas  (Personal  Skills,  Family  Skills,  and  Applied  Skills). 
One  module  will  be  selected  from  each  of  the  three  groupings  to  constitute 
a  three-credit  course  or  to  form  the  core  of  a  four-  or  five-credit 
course.  One  additional  module  will  be  added  to  complete  the  four-credit 
course  and  two  additional  modules  will  be  added  for  a  five-credit  course. 
The  flexibility  allowed  in  the  selection  of  modules  will  permit  Personal 
Living  Skills  to  complement  the  content  offered  in  Career  and  Life 
Management . 

Changes  were  required  in  the  Food  Science  10  course  to  reduce  the 
four  core  modules  to  three.  The  content  of  the  introductory  module  has 
been  incorporated  into  the  Nature  of  Food  A,  B,  and  C.  These  three 
modules  now  comprise  a  three -credit  course  and  the  core  of  a  four-  or 
five-credit  course.  One  elective  module  will  be  added  to  complete  a 
four-credit  course  and  two  elective  modules  for  a  five-credit  course.  The 
attachment  reflects  the  changes  made  in  Foods  10. 

No  revisions  were  necessary  to  accommodate  the  new  credit 
structure  within  the  existing  course  structure  of  Food  Studies  20.  The 
three  core  modules  comprise  a  three -credit  course  and  the  core  of  a  four- 
or  five-credit  course.  The  addition  of  one  elective  module  will  complete 
a  four-credit  course;  two  elective  modules  will  be  required  to  complete  a 
five-credit  course. 
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SENIOR  HIGH  SCHOOL  HOME  ECONOMICS 


RATIONALE 

Home  Economics  is  an  interdisciplinary  study  of  the  laws, 
conditions,  principles  and  ideals  concerned  with  people's  immediate 
physical  environment  and  their  nature  as  social  beings.  It  particularly 
focuses  on  the  relationship  between  the  two  for  the  purpose  of  improving 
the  quality  of  people's  daily  lives. 

Home  Economics  education  contributes  to  the  development  of 
individuals  and  the  family  as  functioning  units  of  society  by  increasing 
knowledge  and  skills  that  can  improve  personal  and  family  living.  It 
provides  experiences  which  will  develop  attitudes,  skills,  understandings 
and  techniques  essential  for  the  maintenance  and  improvement  of  family 
living  and  which  will  be  of  value  in  work  situations.  The  courses  stress 
knowledge  and  skills  that  will  create  an  awareness  that  the  decisions  one 
makes  affect  the  quality  of  one's  life. 


OBJECTIVES 

The   Home  Economics  program  in  Alberta  is  defined  by  the  following 
objectives : 

1 .  To  encourage  individuals  to  maintain  their  physical  health 
and  to  reinforce  a  positive  attitude  toward  physical 
well-being . 

2.  To  develop  self-sufficiency  in  food,  clothing,  and  shelter 
decisions . 

3.  To  contribute  to  the  mental  health  of  individuals  by 
developing  skills  in  mutual  understanding  and  adjustment 
within  the  family  and  the  environment. 

k.  To  prepare  the  individual  for  the  sharing  and  adjustments 
necessary  in  personal  relationships. 

5.  To  develop  competencies  in  the  care  and  nurturing  of  young 
children . 

6.  To  help  individuals  to  understand  and  work  with  active  and 
dependent  older  people. 

7.  To  develop  skills  and  improve  decision-making  in  the  use  of 
leisure  time. 

8.  To  assist  individuals  to  be  discerning  consumers  with  regard 
for  conservation  of  resources. 
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9.  To  introduce  students  to  careers  related  to  Home  Economics. 

10.  To   equip   individuals   with   personal   skills   needed  in  the 
employment  setting. 


PROGRAM  DESCRIPTION 

GENERAL 

The  high  school  Home  Economics  program  consists  of  three  courses 
at  three  levels: 

Food  Studies  -  10,  20,  30 
Clothing  and  Textiles  -  10,  20,  30 
Personal  Living  Skills  -  10,  20,  30 

Food   Studies   and   Clothing   and  Textiles  are  sequential  courses,  Personal 
Living  Skills  is  non-sequential. 

Home  Economics  courses  at  the  10  and  20  levels  may  be  offered  for 
three,  four  or  five  high  school  credits.  Home  Economics  courses  at  the  30 
level  must  be  offered  for  five  credits. 

Each  Home  Economics  course  has  been  structured  into  a  modular 
format.  A  module  is  a  specific  amount  of  subject  matter  and  related 
activity  carried  out  within  25  hours  of  classroom  instruction  time.  Each 
Home  Economics  course  contains  some  modules  that  are  considered  core  or 
required  and  others  which  may  be  chosen  as  electives.  Elective  modules 
may  be  selected  from  modules  not  used  in  previous  grades. 

The  modular  structure  is  a  mechanism  for  teacher  planning.  Core 
modules  must  be  selected  in  any  course  and  a  specific  sequencing  is 
recommended  in  some  cases.  Selection  of  elective  modules,  however,  should 
be  determined  by  the  nature  of  the  facility,  student  needs  and  interests, 
and  available  resources. 


SPECIAL  MODULAR  STRUCTURES 

Locally  Developed  Modules 

Locally  Developed  Modules  are  those  developed  by  the  teacher  to 
meet  a  specific  interest  or  need. 

The  structure  of  the  module  should  be  the  same  as  for  other 
modules,  with  generalizations,  objectives,  suggested  learning  activities, 
resources,  and  a  content  checklist. 
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Justification   for   offering   a   Locally   Developed  Module  must  be 

based   on   the   fact   that  it  is  different  from  any  other  module  offered  in 

the  course   and  meets  a  specific  interest  or  need.   Such  a  module  must  be 

reviewed   by   an   Alberta   Education   Home   Economics   Consultant   prior  to 
introduction . 

Work  Study  Modules 

Work  Study  is  employment  undertaken  by  a  student  as  an  integral 
part  of  an  approved  school  course  which  is  under  the  cooperative 
supervision  of  a  teacher-coordinator  and  the  employer.  See  the 
Junior-Senior  High  School  Handbook  for  regulations  pertaining  to  the  Work 
Experience/Study  Program. 

Research  Modules 

A  Research  Module  is  available  at  the  30  level  only.  It  is  a 
student-centred  module  designed  to  give  the  opportunity  for  in-depth  study 
of  some  aspect  of  the  course.  The  topic  may  be  the  same  as,  or  different 
from,  existing  modules. 


STRUCTURE  OF  MODULE  OBJECTIVES 

The  Home  Economics  Curriculum  Coordinating  Committee  has  adopted 
a  format  of  stating  general  objectives  and  specific  behavioural  outcomes. 
The  general  objectives  are  clarified  by  means  of  specific  statements  of 
behaviour  that  the  student  is  expected  to  show  as  an  indication  of  a 
learning  outcome  or  end  product  of  teaching.  Learning  outcomes  (end 
products)  include  knowledge,  understanding,  thinking  skills,  attitudes, 
interests,  and  appreciation. 

Stating  the  general  instructional  objective  first  and  then 
clarifying  it  further  by  listing  the  types  of  specific  behaviour  that 
characterize  the  objective  makes  clear  the  relationship  of  the  main 
instructional  objective  and  the  types  of  performance  that  represent  it. 
The  general  instructional  objectives  are  numbered  in  each  module. 
Examples  of  specific  behaviours  are  indented  and  listed  below  the  numbered 
objectives  where  applicable. 

Because  it  is  impossible  to  list  all  types  of  behaviour  that 
might  indicate  understanding,  only  a  sample  is  given  for  each  objective. 
Teaching  efforts  should  be  directed  toward  the  general  objectives  of 
instruction  and  must  not  be  limited  or  confined  to  the  specific  sample  of 
behaviour  that  has  been  selected  to  represent  each  objectives. 
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STUDENT  EVALUATION 

Student  growth  must  be  evaluated  in  each  module  in  order  to 
assess  the  degree  to  which  the  student  has  met  the  objectives.  Teachers 
need  to  find  out  what  the  students  are  learning,  and  students  must  be 
informed  of  what  they  have  gained  from  the  time  and  effort  they  have  put 
into  their  learning. 

Arrangements  for  student  evaluation  should  be  a  part  of  program 
planning . 

In  planning  for  student  evaluation,  the  teacher  must  weigh 
individual  scores  to  correspond  with  class  time  planned.  For  example,  if 
a  major  project  is  expected  to  take  one  half  of  the  module  time  to 
complete,  the  score  for  that  project  should  comprise  one  half  of  that 
module's  final  mark. 

Evluation  instruments  should  be  valid,  reliable,  easy  to 
administer,  and  appropriate  to  the  nature  of  the  learning  activity. 
Students  should  know  how  their  work  and  efforts  will  be  evaluated  as  they 
begin  a  course. 

Accurate  records  of  student  achievement  marks  must  be  maintained 
and  reported  to  parents/guardians,  students,  and  school  administration  at 
appropriate  intervals. 
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FOOD  STUDIES 


Food  Studies  at  the  high  school  level  comprises  an  in-depth  study  of 
all  aspects  of  food,  and  the  relationship  of  food  to  health,  values  and 
lifestyles . 

Food  Studies  will  enable  students  to  examine  the  significance  of 
food  as  related  to  physiological,  sociological  and  psychological 
satisfactions  in  their  daily  lives.  Chemical  and  physical  properties,  and 
factors  affecting  changes  in  these  properties,  are  studied  as  well  as  the 
production  and  consumption  of  food.  Practical  experiences  encourage  the 
development  of  consumer,  management,  and  decision  making  skills. 

Specific  Objectives  for  Food  Studies 

Students  will : 

1.  acquire  basic  nutrition  information  and  apply  it  to  meal  planning, 
food  choices  and  food  preparation; 

2.  develop  an  understanding  of  personal,  family,  cultural, 
environmental  and  economic  factors  related  to  food  behaviour  and 
choices ; 

3.  develop  skill  in  the  management  of  human  and  non-human  resources  as 
applied  to  the  selection  and  preparation  of  food; 

k.  develop   skills   and  techniques  in  planning,  preparing  and  presenting 

food ; 

5.  acquire  knowledge  and  skills  for  informed  decision  making  in  the 
marketplace  and  in  the  home,  and  an  appreciation  of  the  impact  these 
decisions  have  on  society  as  a  whole; 

6.  develop  skills  in  the  safe  and  sanitary  handling  of  food  and 
equipment . 
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LEARNING  RESOURCES 


FOOD  STUDIES  10 

Prescribed  Resources: 

Shank,   Dorothy   E.,   et  al.  Guide  to  Modern  Meals,  (second 
Canadian  edition).   Toronto:   McGraw-Hill,  1982. 

Recommended  Resources: 

Lyall,   Vicki.     Community   Potpourri,   Food   and  Culture. 
Athabasca:   Gregorach  Printing,  1980. 

Robert,   Elizabeth   C.     The   Right   Combination,   (second 
edition).   Toronto:   Gage  Educational  Publishing,  1978. 


FOOD  STUDIES  20 

Prescribed  Resource: 

Largen,   Velda   L.     Guide   to  Good  Food.   South-Holland, 
Illinois:   Goodheart-Wilcox ,  1979. 

Recommended  Resources: 

Wattie,   Helen   et .   al.     Canadian   Cookbook,   (SI  metric 
edition).   Toronto:   McGraw-Hill  Ryerson,  1977. 

The  Good  Cook  Series.   Alexandria:   Time  Life  Books,  1979. 

FOOD  STUDIES  30 

Prescribed  Resource: 

Williams,   Sue  R.   Basic  Nutrition  and  Diet  Therapy,  (sixth 
or  seventh  edition).   Toronto:   C.V.  Mosby  Company,  1980. 

Recommended  Resources: 

Lowenberg,   Miriam  E.,   et .   al .    Food  and  People,  (third 
edition).   New  York:   John  Wiley  and  Sons,  1979. 
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FOOD  STUDIES  PROGRAM  GRID 
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The  Nature  of  Food  -  ( 
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Food  Planning  for 
Today's  Lifestyles 


Food  Planning: 
Special  Situations 


Food  for  Independent 
Living 


20 


Food  Needs  and 
Patterns 


Advanced  Foods  -  A 
(fruits  &  vegetables, 
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Advanced  Foods  -  B 
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30 
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FOOD  STUDIES  10 


CONTENT  DESCRIPTION 


FOOD  STUDIES  10 

The  Food  Studies  10  course  consists  of  three,  four  or  five 
modules  (corresponding  to  three,  four  or  five  credits).  The  first  three 
listed  below  are   core,  the  remainder  are  elective. 

Nature  of  Food  -  A  (Fruits  and  Vegetables/Breads  and  Cereals) 

-  conservation  of  nutrients 

-  chemical  and  physical  properties,  cookery  principles 

-  production  and  consumption  patterns 

-  significance  of  fruits  and  vegetables/breads  and  cereals 

-  safety  and  sanitation,  equipment  and  procedures 

Nature  of  Food  -  B  (Milk  Products  and  Eggs) 

-  selection,  storage,  and  cookery  principles 

-  conservation  of  nutrients 

-  chemical  and  physical  properties 

-  significance  of  milk  products  and  eggs 

-  safety  and  sanitation,  equipment  and  procedures 

Nature  of  Food  -  C  (Meats  and  Alternates) 

-  selection,  storage,  and  cookery  principles 

-  conservation  of  nutrients 

-  chemical  and  physical  properties 

-  significance  of  meats  and  alternates 

-  factors  affecting  food  choices  and  eating  habits 

-  safety  and  sanitation,  equipment  and  procedures 

Food  Planning  for  Today's  Lifestyles 

-  principles  of  food  planning 

-  food  patterns  for  various  lifestyles 

-  management  and  decision  making  related  to  provision  of  food 

Food  Planning:   Special  Situations 

-  health  problems  related  to  food  intake 

-  application  and  modification  of  principles  of  food  planning 
for   special  situations 

Food  for  Independent  Living 

-  adaptations  of  principles  of  food  planning  for  independent 
lifestyles 

-  resource  and  equipment  management 
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HEFS-10-N0F-A 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  A 
(FRUITS  AND  VEGETABLES,  BREADS  AND  CEREALS) 


GENERALIZATIONS: 

Foods  contain  varying  amounts  of  nutrients  which  perform 
specific,  interrelated  functions  affecting  health  and 
well-being . 

The  Fruits  and  Vegetables/Breads  and  Cereals  groups 
within  the  Canada's  Food  Guide  make  a  unique  contribution  to 
good  nutrition. 

Many  factors  affect  the  nutritional  content  and 
acceptability  of  foods  from  these  two  groups. 

Economic  opportunities  stem  from  all  aspects  of  food 
production  and  consumption  of  these  food  groups. 

Successful  food  preparation  and  service  rely  upon 
knowledge  of  terms  and  equipment  and  the  development  of  safe 
and  efficient  preparation  skills. 
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HEFS-10-NOF-A 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  A 
(FRUITS  AND  VEGETABLES,  BREADS  AND  CEREALS) 


OBJECTIVES:   The  student 


1 .  Knows  basic  concepts  related  to  each  of  the  two  food 
groups. 

Identifies  foods  within  these  two  groups,  their 

leader  nutrients  and  their  functions. 

Knows  the  number  and  size  of  servings  necessary 

for  optimum  nutrition. 

Understands  the  chemical  and  physical  properties 

of  food  in  these  groups,  and  the  factors  affecting 

change  in  these  properties. 

Explains  procedures  for  care  and  preparation  of  food 

to  preserve  nutritional  value,  and  for  making  food 

products  that  look  and  taste  good. 

2.  Integrates  learnings  to  establish  criteria  for  selection 
of  foods  from  the  two  groups  for  specified  end  uses. 

Selects  the  best  type  of  product  (grade,  form)  from  each 
food  group  for  a  specified  end  use. 

Compares  the  different  sources  available  in  terms  of 
cost,  preparation  and  nutritional  contribution. 

3.  Knows  terms  and  equipment  used  in  food  preparation 
and  service. 

Defines  terms  and  identifies  equipment. 

Explains  uses  for  equipment  used  in  food  preparation 

and  service. 

k.  Applies  knowledge  of  safe  and  sanitary  working  habits. 

Uses  food  preparation  methods  and  techniques  that  will 
avoid  food-borne  illness  and  accidents. 
Describes  plans  for  action  to  be  used  in  the  event  of 
minor  accidents  in  a  food  preparation  area. 
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HEFS-10-NOF-A 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  A  (Continued) 


Demonstrates  acceptable  methods  of  preparing  these  foods. 

Measures  ingredients  accurately. 

Demonstrates  commonly  used  food  preparation  techniques. 

Practices  management  procedures  for  efficiency  in 

food  preparation. 

Interprets  and  follows  directions  to  produce  a  standard 

product  from  basic  recipes. 

Appreciates  and  understands  factors  affecting  food  choices 

Tastes,  compares,  and  evaluates  products  from  a  range  of 

foods  in  the  two  groups  including  ethnic  styles  of 

preparation . 

Explains  how  personal,  family,  cultural,  and 

environmental  factors  influence  food  habits. 

Plans  and  prepares  nutritious  snacks. 

Shows  awareness  of  economic  opportunities  arising  from 
the  production  and  consumption  of  foods  in  these  two 
groups . 
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HEFS-10-NOF-A 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  A  (FRUITS  AND  VEGETABLES,  BREADS  AND  CEREALS) 


SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Orientation  to  the  facility  and 
discussion  of  expectations  regard- 
ing safety  and  sanitation.   Discuss 
and  identify  hazardous  conditions  in 
a  kitchen  area  vis  a  vis: 

-  equipment 

-  electricity/gas 

-  food  safety 

-  emotional  conditions 

Examine  procedures  for  coping  with 
accidents  and  emergencies. 

Pretest  knowledge  of  equipment  and 
terminology.  Review  where  needed. 
Establish  kitchen  routines. 

Using  food  guide  groups,  identify 
the  leader  nutrients  of  each  group, 
and  basic  functions  of  these 
nutrients . 

Review  the  number  and  size  of 
servings  according  to  Canada's 
Food  Guide. 

Examine  selection,  storage  and 
preparation  principles  which 
affect: 

a.  conservation  of  nutrients 

b .  cost  of  the  product 

c.  other  resource  demands 

-  space,  time,  equipment,  etc. 

d.  palatability/aesthetics 

e.  storage  and  shelf  life. 


Boards  of  Health  Inspectors 

Safety  Transparencies  from 
Utility  Companies 


Shank,  Chapters  12  and  13 


School  and  Board  Policies 
St.  John's  Ambulance  booklets 


Shank,  Guide  to  Modern  Meals 
Chapter  15,  16,  17,  18  &    19 
Bar  graphs  from  Milk  Foundation 


Canada's  Food  Guide  Sheets  and 
Teacher's  Handbook. 


Butterick  Filmstrip  series: 
"Look  and  Cook . " 


Alberta  Agriculture  -  pamphlets 
newsletters . 
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HEFS-10-N0F-B 


Food  Studies 

Level  10 

Core 

THE  NATURE  OF  FOOD  -A  (FRUITS  AND  VEGETABLES,  BREADS  ft  CEREALS) 

Continued) 

SUGGESTED  LEARNING  ACTIVITIES 

RESOURCE 

Prepare  foods  from  these  groups 

and  evaluate  according  to  the  above 

principles . 

Explain  grading,  labelling  and 

Agriculture  Canada  Booklets 

processing  of  common 

a.   grain  products 

Health  &  Welfare  Canada  Pamphlets. 

b.   fruit  and  vegetable  products. 

Evaluate  the  effect  processing  has 

on  nutrients  and  palatability . 

Study  enrichment  and  fortification 

procedures  and  laws. 

Prepare  and  compare  similar  products 

having  varying  types  of  processing. 

e.g.,  -  refined/unrefined/instant 

rice 

-  fresh/frozen/dried/canned 

fruits  and  vegetables 

-  whole  grain/ready-to-eat 

cereals 

-  fruit  juice/fruit  drink 

Taste  and  experience  a  wide  variety 

of  foods  through  selection  and 

preparation  of  foods  new  to  the 

students.    Encourage  the  use  of 

ethnic  recipes. 

Culminate  this  module  by  planning, 

preparing  and  evaluating   nutritious 

snacks  using  foods  from  these  two 

groups . 

Field  trip  to  a  local  industry. 

Agriculture  Canada,  "Agriculture 

Identify  the  economic  value  of 

Facts,"  1981 

production  to  the  local  economy. 

Alberta  Agriculture  publications 

Local  stores,  markets. 
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HEFS-10-N0F-A 


Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  -  A 

(FRUITS  AND  VEGETABLES,  BREADS  AND  CEREALS) 

CONTENT  CHECKLIST: 

Safety/accident  prevention 

Food  safety  and  sanitation 

Canada's  Food  Guide 

Nutrients  and  functions: 

Carbohydrates  -  sugar,  starch,  fibre 

Vitamins  -  A,  B,  C 

Minerals  -  iron,,  potassium 

Conservation 

Water  soluble  nutrients 

Management  -  efficient  use  of  time,  energy,  resources 

Cooking  principles: 
Hydration 
Osmosis 

Gelatinization 
Gluten  development 
Retaining  colour  and  texture 

Processing : 

Grading,  labelling 

Enrichment 

Fortification 

Basic  preparation  skills,  measuring,  following  recipes 

Suggested  skills  to  practise  with  these  food  groups: 
Steaming 
Stir-frying 
Baking 

Salad  making 

Stewing  fruits  and  sauces 
Cereal  cookery 
Rice  and  pasta  cookery 
Quick  bread  techniques 
Thickening 

Local  food  production  and  distribution 
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HEFS-10-NOF-B 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  B 
(MILK  PRODUCTS  AND  EGGS) 


GENERALIZATIONS 


Foods  contain  varying  amounts  of  nutrients  which  perform 
specific,  interrelated  functions  affecting  health  and  well-being. 

Milk  products  and  eggs  make  a  unique  contribution  to  good 
nutrition . 

Many  factors  affect  the  nutritional  content  and  acceptability 
of  milk  products  and  eggs. 

Economic  opportunities  stem  from  all  aspects  of  food 
production  and  consumption  of  these  foods. 

Successful  food  preparation  and  service  rely  upon  knowledge 
of  terms  and  equipment  and  the  development  of  safe  and  efficient 
preparation  skills. 
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HEFS-10-NOF-B 


Food  Studies 
Level  10 
Core 


NATURE  OF  FOOD  -  B  (MILK  PRODUCTS  AND  EGGS) 


SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Using  food  guide  groups,  identify 
leader  nutrients  of  each  group, 
and  the  basic  functions  of  these 
nutrients . 

Review  the  number  and  size  of 
servings  according  to  Canada's 
Food  Guide. 

Introduce  terms  and  equipment 
related  to  protein  cookery,   e.g. 
scald,  double  boiler,  poach, 
poacher . 

Examine  selection,  storage  and 
preparation  principles  which  affect: 

a.  conservation  of  nutrients 

b.  cost  of  the  product 

c.  other  resource  demands  (space, 
time,  equipment,  etc.) 

d.  palatability/aesthetics 

e.  food  safety/food-borne 
illness . 

Prepare  foods  from  these  groups 
and  evaluate  according  to  the  above 
principles . 

Examine  grading,  labelling  and 
processing  of  milk  products  and 
eggs . 


Prepare/study  milk  and  egg  products 
to  illustrate  basic  principles  and 
techniques  such  as:   thickening, 
coagulating,  leavening,  coating, 
emulsifying,  etc. 


Shank,  Guide  to  Modern  Meals 

Chapters  25,  26  and  27 

Bar  graphs  from  Milk  Foundation 


Canada's  Food  Guide  Sheets  and 
Teacher's  Handbook. 


Alberta  Milk  Foundation  materials 
Alberta  Egg  and  Fowl  Marketing 
Board  materials,  515-17  Ave.  S.W. 
Calgary,  Alberta   T2S  0A9 


Butterick 


"Look  and  Cook"  Series 


Box  4001,  Terminal  A,  Toronto 
Ontario   M5W  0Z9 
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HEFS-10-N0F-B 


Food  Studies 
Level  10 
Core 


NATURE  OF  FOOD  -  B  (MILK  PRODUCTS  AND  EGGS) 


SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Taste,  examine  and  prepare  a  wide 
variety  of  these  foods,  including 
recipes  from  different  cultures. 

Culminate  this  module  by  planning, 
preparing  and  evaluating  a 
nutritious  light  meal  combining 
foods  from  Nature  of  Foods  A  and  B, 
e.g.  brunch,  light  lunch. 
If  possible,  visit  local  dairy, 
egg  industry. 


Kraft 


"Guide  to  Cheese"  Kit 


Consumer  Relations  Dept. 

Box  CP  6118,  Montreal,  Quebec 

H3C  3J3 


Lyall,  Community  Potpourri,  p.  163 
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HEFS-10-NOF-B 


Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  -  B 

(MILK  PRODUCTS  AND  EGGS) 

CONTENT  CHECKLIST: 

Canada's  Food  Guide 

Nutrients  and  functions: 
Protein 
Fat 

Minerals  -  calcium 
Vitamins  -  fat  soluble 

-  water  soluble 
Conservation 

Selection  and  storage  principles 

Grading  and  labelling 

Food  safety  -  prevention  of  food-borne  diseases 

Management  -  efficient  use  of  time,  energy,  resources 

Terms  and  equipment  appropriate  to  protein  cookery 

Protein  cookery  principles: 
Caramel izat ion 
Scorching 

Scalding  and  storage  principles 
Scum  formation 
Coagulation 
Functions  of  eggs 

Suggested  skills  to  practise  with  these  food  groups: 
Egg  separation 
Poaching 
Beating 

Foam  formation 
Thickening  cream  sauces 
White  sauce  cookery 
Cheese  cookery 
Scalding 

Alberta  products: 
Production 
Distribution 
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HEFS-10-NOF-C 


Food  Studies 

Level  10 

Core 

THE  NATURE  OF  FOOD  -  C 

(MEAT  AND  ALTERNATES) 

GENERALIZATIONS: 

Foods  contain  varying  amounts  of  nutrients  which  perform 

specific,  interrelated  functions  affecting  health  and  well-being. 

Meat  and  alternates  make  a  unique  contribution  to  good 

- 

nutrition . 

Daily  protein  requirements  can  be  met  by  a  variety  of 

different  foods. 

Many  factors  affect  the  nutritional  content  and 
acceptability  of  these  foods. 

The  choice  of  food  patterns  will  depend  on  a  number  of 
widely  varying  factors. 

Economics  opportunities  stem  from  all  aspects  of  production 
and  consumption  of  these  foods. 

Successful  food  preparation  and  service  rely  upon  knowledge 
of  terms  and  equipment  and  the  development  of  safe  and  efficient 
preparation  skills. 
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HEFS-10-NOF-C 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  C 
(MEAT  AND  ALTERNATES) 

OBJECTIVES:   The  student: 

1.  Knows  basic  concepts  related  to  this  food  group. 

Identifies  foods  within  this  group,  leader  nutrients, 

and  nutrient  functions. 

Knows  the  number  and  size  of  servings  necessary  for 

optimum  nutrition. 

Understands  the  physical  and  chemical  properties  of  foods 

in  this  group  and  the  factors  affecting  change  in  these 

properties . 

Explains  procedures  for  care  and  preparation  of  food  to 

preserve  nutritional  value,  and  to  ensure  food  products 

that  look  and  taste  good. 

2.  Integrates  learnings  to  establish  criteria  for  selection 
of  foods  from  this  group  for  specified  end  uses. 

Explains  the  basis  for  some  current  concerns  about 

protein  and  fat  consumption. 

Selects  the  best  type  of  product  (grade,  form)  from  the 

group  for  a  specified  end  use. 

Compares  different  sources  of  protein  available  in 

terms  of  cost,  preparation  and  nutritional  contribution. 

3.  Applies  food  preparation  concepts  and  principles. 

Predicts  nutritional  and  palatability  outcomes  of  given 
practices  in  handling  foods  from  this  group. 
Demonstrates  good  use  of  management  principles  in 
selection,  storage  and  preparation  of  foods. 

k.         Appreciates  a  variety  of  foods  from  this  group. 

Tastes,  compares,  and  evaluates  products  from  a  range 
of  various  types  and  forms  of  this  group  including 
ethno-cultural  styles  of  preparation. 

5.    Shows  awareness  of  economic  opportunities  arising  from 
the  production  and  consumption  of  foods  in  this  group. 

Identifies  economic  opportunities  in  local  food-related 
production  or  distribution  facilities. 
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HEFS-10-NOF-C 


Food  Studies 

Level  10 

Core 

THE  NATURE  OF  FOOD  -  C 

(MEAT  AND  ALTERNATIVES) 

SUGGESTED  LEARNING  ACTIVITIES 

RESOURCES 

Using  food  guide  groups,  identify 

r 

Shank  Guide  to  Modern  Meals 

the  leader  nutrients  of  this  group 

Chapters  21 ,  22,  23 

and  the  basic  functions  of  these 

Bar  graphs  from  Milk  Foundation 

nutrients . 

Review  the  number  and  size  of 

Canada's  Food  Guide  Sheets  and 

servings  according  to  Canada's 

Teacher's  Handbook 

Food  Guide. 

Introduce  terms  and  equipment 

Lyall,  Community  Potpourri 

related  to  meat  and  alternate 

Chapter  7 

cookery,  e.g.  braising, 

dredging,  marinating,  presoaking, 

dutch  oven . 

Examine  selection,  storage  and 

preparation  principles  which 

affect : 

a.   conservation  of  nutrients 

b.   cost  of  the  product 

c.   other  resource  demands 

"The  Beef  Trail"  filmstrip  series 

(space,  time,  equipment, 

from  the  Beef  Information  Centre, 

etc  .  ) 

2116  -  27  Avenue  N.E.,  Calgary, 

d.   palatability/aesthetics 

Alberta   T2E  7A6 

e.   food  safety/food-borne 

illness 

Prepare  foods  from  this  group 

and  evaluate  according  to  the 

above  principles. 

Explain  grading  and  labelling 

of  meats. 

Prepare/study  meat  preparation 

methods  including: 

-  moist  heat  cookery 

-  dry  heat  cookery 

-  methods  of  tenderizing 

-  meat  extenders 
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HEFS-10-N0F-C 


Food  Studies 
Level  10 
Core 

THE  NATURE  OF  FOOD  -  C  (MEAT  AND  ALTERNATES) 


SUGGESTED  LEARNING  ACTIVITIES 


RESOURCES 


Prepare/study  legume  products 
as  meat  alternates: 

-  baked  beans/lentils; 
casseroles 

-  soy  protein 

-  soups 

Identify  factors  that  affect 
tenderness  of  red  meat  products: 

-  grades 

-  location  on  animal 

-  aging 

Taste,  examine  and  prepare  a  wide 
variety  of  these  foods,  including 
recipes  from  different  cultures. 

Culminate  this  module  by  planning, 
preparing  and  evaluating  a  simple 
nutritious  meal  combining  foods 
from  Nature  of  Foods  A,  B,  and  C. 

Visit  local  butcher  shop  or  meat 
packer . 


Beef  Information  Centre  Resources 
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HEFS-10-N0F-C 


Food  Studies 
Level  10 
Core 


THE  NATURE  OF  FOOD  -  C  (MEAT  AND  ALTERNATES) 

CONTENT  CHECKLIST: 

Canada's  Food  Guide 

Nutrients  and  functions: 
Protein  -  complete 

-  incomplete 
Fats  -  saturated 

-  unsaturated 
Vitamins 
Minerals  -  iron 
Conservation 

Selection  and  storage  principles 

Grades  and  labelling 

Food  safety  -  prevention  of  food-borne  diseases 

Management  -  efficient  use  of  time,  energy,  resources 

Terms  and  equipment  appropriate  to  meat  and  alternate  cookery 

Protein  cookery  principles: 
Dry  heat 
Moist  heat 
Tenderizing 

Suggested  skills  to  practise  with  these  food  groups: 
Baking 
Broiling 
Braising 
Stewing 
Poaching 
Steaming 
Pot  roasting 
Frying 
Bean  cookery 

Alberta  Products: 
Production 
Distribution 
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